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Overview 

ÅWhy Framing and Mindsets Matters 
 
ÅWhy Household Wasted Food Matters 
 
ÅThe Power of Collaborative Design 

through Community-Based Social 
Marketing 

 
ÅFood: Too Good to Waste Evaluation 
ïSuccesses 
ïLessons Learned 
ïOpportunities in Your Community 

 



Mindset Matters 
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The True Cost of Food Waste 

On 

average, 

the true cost 

of wasted 

materials is 

about 10 

times the 

cost of 

disposal 
(Hall, PLOS 2009) 
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In one month,  
a family of 4 wastes ... 

 

ReFED Report estimates 43% of 
all the food wasted in the US 

comes from households 
 

http://refed.com/?sort=economic-value-per-ton
http://refed.com/?sort=economic-value-per-ton


Why do we waste food? 



Source: ReFED Report; King County, WA 
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By Keeping Good Food 
     from Going to Waste ... 

We can: 

ÅToss less 

ÅEat well 

ÅSimplify our lives 

ÅSave money 

ÅTeach children 
healthy habits 

National Agricultural Library, Special Collections, State 
poster, Pennsylvania, 1917 



Food: Too Good To Waste Toolkit 

Strategy:   Develop and test scalable model featuring a Community-
based Social Marketing (CBSM) approach to foster food consumption 
behaviors that reduce wasted food in households 
 
Target Audience: families with young children and millennial workers. 
 
Key Behaviors to Reduce Wasted Food: 

 

ÅGet Smart: See how much food (& money)  
ȅƻǳΩǊŜ ǘƘǊƻǿƛƴƎ ŀǿŀȅ 

ÅSmart Shopping: Buy what you need 

ÅSmart Saving: Eat what you buy 

ÅSmart Storage: Keep fruits and vegetables fresh  

ÅSmart Prep: Prep now, eat later  

 
 


